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chapter 40 | Cool Milk Coffee Jelly 










sweetness & 
lightning 










































































































































































































































FLASHBACK 

























HUH? 





I DON'T 
PLAY WITH 
GIRLS 

T'M MOT /CRUSE 

tpvS? WE PLflY 
J ?XS¥ DIFFERENT 
TO BE THINGS. 



















































IT'S R 
PRIN 
IN THE 
NECK/ 


I WANT 
TO PLRY 
THE WRY I 
LIKE WITH 
THE KIDS I 
LIKE, YOU 
KNOW? 


YOU 

SHOULD 
PLHY THE 
WHY you 
LIKE WITH 
THE KIDS 
YOU LIKE. 
































































































































WHAT I 
THOUGHT/ 




THAT'S 
NOT WHAT 
WE'RE 
TALKING 
ABOUT, 
IS IT?/ 




































































































































































AND 

SOUR 


PON 


FORCE 


YOUR 


SELF 









































































































THIS IS % 
REALLY >■ 
GOOD/ ) 















































































































































































































































I DON'T 
WONT 
TO BE R 
BOY' 


I WANT 
TO BE 
COOL/ 
















































































































V 


YEHH, 

YEflH. 


I'M 

RUBBER, 

YOU'RE 

GLUE! 


THEN THE 
PERSON WHO 
SAYS SOMEBODY 
LIKES GIRLS 
ACTUALLY LIKES 
GIRLS MORE, AND 
YOU GUYS RRE 
BEING ANNOYING, 
DUMMY/ 
























































































































































EVERY 


BODY 


LEARNED 


NOT TO BE 


MEAN. 


LET'S ALL 
HAVE A 
CLASSROOM 
DISCUSSION 
ABOUT THIS 
FIGHT THAT 
DIVIDED THE 
CLASS/ 


SO, IN 
OTHER 
WORDS 


SEE?, 



1 



















(AW CO fftt 00 



IngredSenH (serves 3-vO ft 

* 2 Tablespoons Insfanf Coffee (Petaf) 


Jt SOct Cream 


1 

2 

3 


. Dissolve Hie granulafed gelaf in in Ho foblespc 
Ven rYur\wres>. 


In a small sautepan, plate milk, insfanf toff ee, anc 
iTeaf over low Vieaf. Stir unfil Hei| dissolve, and rer 


Mix 1 and 2 f ogeHer well, and transfer fo a bowl. 


, of wafer, and lef sef for 

j| 40g of f Vie sugar and 
move from Vieaf before fVie 


4 . stir fo tWI Wing tare nof fo treafe bubbles. 

5 . When He mixf ure Hitkens, po^ info serving t^s and Hill for af leasf fwo 

6 ■ Ad^g granulafed sugar fo He tream, Hen wWp fo desired Hitkness 
*1 . WVien He gelafin sefs, fop if wiH b and if’s done! 
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RT 

LERST 

COMB 

IT. 


YOUR 
HAIR'S R 
MESS/ 


...THAT 

WOMAN...? 










































































































































































































































































































-^T>rN& 




























































































































































































































































LIKE n 
SPRING 
ROLL, 
AND YOU 


WHY NOT 
MAKE HER THE 
CANNELLONI? 













































THINK 

THE 

SUPER- 

MRRKET 

WOULD 

HRVE 

IT? 


DON'T 


KNOW... I 


HAVEN'T 


SEEN 


HERE. 


■MllfCvIltf!. 


WELL, 
WE'RE 
GOING 
TO HRVE 
TO GO 
SHOPPING 
ANYWAY. 












































































































































































































































































THANK YOU SO MUCH/ 
I KNOW IT'S WEIRD TO 

just ask you out of 

THE BLUE TO TEACH ME 
HOW TO MAKE 
CANNELLONI 
LIKE THIS/ 










































































































































































































...AND 
BAKE 
IN THE 
OVEN. 


fopfeeT fipfeeT ftpfeeT 


li PONE/ 









































































































































































































































I HATE 
GOOP 
BYES/ 





















R SPWACtt 

ii-igred'enH (serves 3-4) ■& . 

£ 8 sficks Cannelloni (Cried) 

30g Onions 

jt 1/2 Tablespoon Olive Oil 
^ 1/4 scanf Teaspoon Salf 
* A pinch of Pepper 

Bechamel Sauce 
SOOcc Cold Milk 
30g Weak Flour 
A Pinch of Nufmeg 




*200g Spinach 
Jt 200g Ricoffa Cheese 

(Co+fage Cheese works as a subsfifufe) 
^ 40g Parmigiano Reggiano 
[Powdered Chef.“ j1 " 


30g Buffer 

1/4 Teaspoon Saif 

A Pinch of Pepper 


asubsfifvfe) 


1 Boil fhe Spinach in lighfty salf ed wafer, fhen immerse in ice wafer. 

X . Finely mince bofh onion and well-sgueezed 1. Take o^ Parmigiano Reggiano. 

4 . Remove from heaf. Once fhe pan has cooled a bif, mix in ncoffa cheese. 

5 Add SOg of parmigiano Reggiano mixed wifh salf “nd pepper fo 4. 

6 . Boi, cannelloni in lighfk, salf ed wafer for fhree minufes. Ovce cooked, remove from 

wafer and place on a fra^ fo cool. 

7 Make fhe bechamel sauce. Melf fhe buffer in a frying pan, fhen f urn off heaf and add 
miffed flour. 

8 Mix 4 well, fhen place on low heaf. sfir wifh a wooden s P af ula for a few minuf es, fhen 
remove from heaf when mixfure fhickens. 

or whisk and cook unfil smoofh- 
10 . Add salf, pepper, and nufmeg fo fasfe. 

1 X Fill a heaf-resisfanf baking fra^ wifh half fhe becha 
' cannelloni in if, fhen cover wifh remaining sauce. 

13 . Place in an oven preheafed fo 42S degrees F and bake for IS minufes, fhen i ’s 


10. Arrange fhe 
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LOOKS 
LIKE YOU'VE 
GOT R LOT 
OF ENERGY. 
TODAY/ 1 
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SIGN: YPKISOBR 















































































































































































































































S| ^ER 








































































































































CRN you 
STILL BE 
FRIENDS 
EVEN IF YOU 
DON'T PLfly 
EVERY DRY..? 


ppppy? 


/ 






































































































































































































LAUGH¬ 
ING AT 
SOME¬ 
THING? 


your 

WHOLE 

LIFE? 


yup/ 

youR 

WHOLE 
LIFE/ < 


THAT'S US, 
RIGHT? 



























Okay... 

ONCE THE 
NOODLES 
HflVE 

BROWNED ON 
ALL SIDES, 

TAKE THEM 
OUT... 



























YEAH/ 




















































OY^TE-P- 




£ IngrecServfs (.serves 2) •& 


4/4 

7 ^ TO can’f drink if un^youVe 

/A *""" dul+! 1 

1 . Soak fke CtoudCar^Muskrooms In wan/ wafer for 20 minuf es. Skred fke ™^ooms 

and -Hie pork- 

2 . Cuf fke onions in kalf, fken lot/ fV*m cuf-side down and fkinly slice. Slice fke so^lions 

info 1-2 inck lengfks. 

3 . Cuf koles fke Ckinese Noodle pac.ka 9 es and keafffeni in fke microwave. C3nc.efk W 

warm, place fke noodles in a bowl and foss fkorougkly. 

3- . Heaf a small amounf of cooking oil in a frying pan, fken spread noodles evenly in pan. 
Wifkouf sfirring, fry over medium keaf. 

5 . Tos s fke pan occasionally fo cook noodles evenly. Wken 

fkey begin fo brown, furn noodles suck fkaf bofk sides £ 

6 ■ Sef aside cooked noodles, keaf a small amounf of sesame oil in fke frying pan and 

sfir-fry pork over medium keaf. 

n . i i u • rw p \-V\p onions so-Pben, add bVie musViroomSj 
. Once Hie pork is cooked, add bbe onions. Once the onions so r 

fken fke sproufs, and sfir-fry. 
combine. 

9 ,. . . i r OV o4-;^ ue 4-o sb»r. Conbinue mixing wnbil rVie mois- 

. Add Hie scallions over WgVi beab and c 
fure cooks off, fken you’re done! 

tfmmm 

-kT IkgredienH (serves 2) 

£ 2 Sails (500g) Sf earned Ck'mese Noodles * 80g ^inly^Slieed P ° rk 


* no 3 SprouH i BgPried Skrimp 

{ Jg Ctoud°Ear Muskrooms (rekydrafed) * 3 Tablespoons War 


Wafer 


1.9 Tablespoons Oc/sber Sauce 

1 Teaspoon Sugar 


1 . Soak fke Pried Skrimp in fke warm wafer for 50 minufes, fken remove. 

, cu as in Ousfer Sauce Yakisoba. Mix fke wafer from fke 

CTke direcf ions are fke same as in o yst 00 rk') 

skrimp in wifk A, and add fke skrimp in af 6 along wfk fke pork.) 
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WcD 


ro 


PEOPLE 
WHRT THEY 


I'M 

GONNR 
MRKE R 
PLRN... 


m ...hinu i nciN 

I PRSTE 

I PHOTOS 

1 ON POSTER 

1 PRPERRNP 

THINK... 

...THbN 

ERT IT... 

...RNP 

THEN 

SHOP... ^ 

JQ 


0 ^ 


-tJL 














































































SHE'S 
PECIPING 
HU KINPS 
OF STUFF 
ON HER OWN 
HLREHPY. 


I'LL 
LOOK 
UP HOW 



















































































































































































































F^r 


if you 
you want ONE 
might withR 

WANT TO ©OOP 
MAKE BALANCE, 
yOUROWN *ou 
SIMPLE COULD 
broth use THIS. 
FROM 
KONBU 
INSTEAD 



















































































































TALK 
ABOUT 
A RARE 
OPPOR¬ 
TUNITY/ 


BUT 

YOU'VE 

GOT 

ENTRANCE 

EXAMS, 

RIGHT? 


























































































































































































































































I WRNT 
TO 

PO IT 
MYSELF! 


WHY 

RRE 

YOU 

BEING 

SO 

MERN P 





























































































































































/ 


...so 

IT'S TIME 
TO ADD 
THE SOY 
SAUCE 
AND 
BEEF/ 
































RFTER TEN 
MINUTES ; LET 
IT COOL 
TO LET THE 
ELPVORS 
SEEP IN. 


AND 

IT'S 

PONE/ 











































































































































IT'S BECAUSE 
THE FOOP 
YOU MAPE IS 
SO GOOP/ 


IT'S fl LITTLE 
MORE FLA- 
VORFUL FIND 
SWEETER THAN 
MINE, HUH? , 


YOU 

REALLY^ 
DO GET 
NER¬ 
VOUS. 


TO BE CONTINUED, 
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^Yo^o AY>P y3A6lSA 

60 Twe sa^e. Vfi.e.scwoo\. 




















































































































TWO. 


SO I'VE 
GOT TWO 
DAPS 
NOW/ 











































































































































































OH, IT'S 


GOOD. 


























































































































HUH? 






























































































































THAT 

IT WASN'T 
JUST ABOUT 
KYOKO'S 
FAMILY'S 
PERSONAL 
BUSINESS... 


SHE 

COULD 

TOTALLY 

TELL... 


' THAT 
WAS 
| REALLY 
I CHILDISH | 
OF I 
, ME... . 


YEAH, 

MAYBE 


Y'KNOW.. 


...IT WRS 
ABOUT RE¬ 
MARRIAGE. 


































































































































































HELLO, 

THANKS 

FOR 

HAVING US 
OVER/ 


I WENT 1 
AND 
DID THE 
SHOP- 
V PING/ i 


HEY, 

THERE- 


COME IN, 
COME IN/ 





mA 

mh \ 

. / 'A 



















































































\ TfcASPOOtf Ji : : ^7' Te.A5P00Vi 

Cj g^J vl '^ Ceo 

&Aftl\C : 


6 »v 36 £ft 



\/ 2 - TAbl&SPOOvO CofttAtfoeft 
W-TeASPooyD CUM»0 
\/*i TeASPoo^ IUraAemc 



5oCC SoUP (boUiLlovi on CWC(Le*T] 

bftOTW ~ I ; ^ 

\/2> Teaspoon salt 



































































































































THEN 
APP THE 
CINNAMON 
STICK ANP 
TAKANO- 
TSUME 
PEPPER TO 
THE PAN. 















































































v " 7 

ci77( f 

























































okay, 

IT'S 

READY/ 


IF YOU 


COOK THE 


FISH FOR 


TOO LONG 


T GETS 


TOUGH. 


THAT'S 

FAST/ 




































THE 

FISH IS 
NICE AND 


I DIDN'T T fjjjup 
KNOW IT HUH - 


WOULD 


GO SO 


WELL WITH 


CURRY/ 














































































► 




LISTEN, 

TSUMUGI. 


HMMM? 


...RBOUT 
THE OTHER 
DHY... 



































THOUGHT 
you WERE 
ASKING 
ME... 


...IF I 

WAS EVER 
GOING TO 
REMARRY... 





















































TSUMUGI/ 


pappy 

STILL 

REALLY 

REALLY 

LOVES 

MOMMY/ 


SO I'M 
NOT 
READY... 


...IF 

YOU... 


TO THINK 
ABOUT 
A NEW 
MOMMY 
AT ALL. 














I'M NOT 
THINKING 
ABOUT THAT, 
EITHER/ 


I WASN'T 
THINKING 
ABOUT 
THAT/ 



BOTH 
YOU AND 
I ARE STILL 
ALLOWED 
TO LOVE 
SOMEBODY 
\ NEW. 


OKAY 


BUT 

LISTEN. 


IT MAY 
HAPPEN 
SOMEDAY, 
AND YOU 
CAN'T 
HELP IT. 


DON'T 

FORGET 

THAT, 

OKAY? 


YEAH, 

OKAY.. 

I'M 

SORRY. 





































"ablespoon Lennon -iuic 
reaspoon Sa)b 
Teaspoon T urnneoc. 


3>: 

: 1/2 Cinnamon SVtok 
1/4 Cayenne Pepper 
(moreiV: 


1 / 2 ' Tablespoon Powdered Cad^der 
: 1/2 Teaspoon Powdered CuWWi 
1/4 Teaspoon Turmeric 1 


P: 

" lOOdc. toponuT Milk 
5044 Soup SVo4< (Cube 01 


1 . 

1 - ¥ 

5 . Zl“^Z r™ * « V“ H “T*" rf “***» ol M “ 6 W 

iT V ' eaV ' , I w 0 me VraaranV, add Vbe onion avid grease VeaVVo 

6 ■ \WVien -Hoe ingredienVs become br 9 

n ZlTdd garlic and ginger. Once Vbe 3 arli4 and are fra 3 ranV, 

seV beaV Vo medium. 

9 u/uen conVenVs begins Vo boll, add sea bass in iVs dressing. 

10 Simmer for M minuVes, and you’re done! (Remember Vo remove be 4inn 
& Vick and cayenne pepper.) 
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BREPKFPST TIME 














WONDERFUL OLDER SISTER 





















THE CUTER ONE 










































THE CUTER. ONE 






























IT WHS THIS 
ANXIETY THHT 
DROVE ME TO DO 
HLL SORTS OF 
THINGS I DON'T 
NORMHLLY DO. 


IT WRS RLL VERY 
FUN, BUT NOW I 
WRNT TO GET SO I 
CRN DO IT WITHOUT 
BEING EXHAUSTED 
THE NEXT DRY 




'"19 -H^mbn«i| s i n 
, fh 

sreener ^ 
ij&M 

TT 


*SEE YOU HGRIN IN VOLUME lO/* GIDO RMRGRKURE 


% THRNK YOU HLL SO MUCH/ 


W-YAMA-SAN, GON-CHRN, TSURU-SRN, M-CHRN, MY FAMILY 
T-SHIRO-SAMA, K-YAMA-SAMA, JUN ABE-SAMA 

PHOTOGRAPHIC RESEARCH COOPERATION: TABEGOTOYA NORABO-SAMA 
COOKING ADVISOR: AKARI TAITO-SAMA 
CANNELONI RECIPE: HEATHER COOLING 
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Niof -Pas-h 



A new ‘ 
series 
from the 
creator 
of Soul , 
Eater, the I 
megahit \ 
manga and 
anime seen 
on Toonami! 


By Atsushi Ohku 


The city of Tokyo is plagued by a deadly phenomenon: spontaneous 
human combustion! Luckily, a special team is^tfBrefCTquench'the 
inferno: The Fire Force! The fire soldiers at Speciajl^S^thedral 8 
are about to get a unique addition. Enter Shinra, a boy who possesses 7 
the power to run at the speed of a rocket,,leaving behin^^^^^Sjs 
“devil’s footprints” (and destroying his shoes in wieBproSess)^ 
Can Shinra and his colleagues discover the source of this strange 
epidemic before the city burns to ashes? 


©Atsushi Ohkubo/Kodansha Ltd. All rights reserved. 


“Fun and lively... 
a great start!” 
-Adventures in 
Poor Taste 









The award-winning manga about what 
happens inside you! 

“Far more entertaining than it ought to be... what 
kid doesn’t want to think that every time they 
sneeze a torpedo shoots out their nose?” 

-Anime News Network 


Strep throat! Hay fever! Influenza! 
The world is a dangerous place for 
a red blood cell just trying to get her 
deliveries finished. Fortunately, 
she’s not alone...she’s got a 
whole human body’s worth of 
cells ready to help out! The 
— mysterious white blood 
cells, the buff and brash 
killer T cells, even the 
cute little platelets— 
" ' everyone’s got to 
come together if 
they want to keep you 
healthy! 



© Akane Shimizu/Kodansha Ltd. All rights reserved. 


By Akane Shimizu 





' I A F-'F I I I 

By Shuzo Oshimi 

From the creator of The Flowers of Evil 

Nothing interesting is happening in Makoto Ozaki's first year of high 
school. His life is a series of quiet humiliations: low-grade bullies, unreliable 
friends, and the constant frustration of his adolescent lust. But one night, 
a pale, thin girl knocks him to the ground in an alley and offers him a 
choice. Now everything is different. Daylight is searingly bright. Food 
tastes awful. And worse than anything is the terrible, consuming thirst... 




Praise for Shuzo Oshimi's The Flowers of Evil 

"A shockingly readable story that vividly—one might even say queasily—evokes the fear 
and confusion of discovering one's own sexuality. Recommended." —The Manga Critic 

"A page-turning tale of sordid middle school blackmail." —Otaku USA Magazine 
"A stunning new horror manga." —Third Eye Comics 








<Musewrt GliosWLady 

By Kazuhiro Fujita 

Deep in Scotland Yard in London sits an evidence room dedicated to the greatest 
mysteries of Bridsli history. In tliis “Black Museum” sits a misshapen hunk of 
lead—two bullets fused together—die key to a war t ime encounter between Florence 
Nightingale, die mother of modern nursing, and a supernatural Man in Grey. This 
story is unknown to most scholars of history, but a special guest of die museum will 
tell die tale of The Ghost and the Lady... 

Praise for Kazuhiro Fujita’s Ushio and Torn 

“A charming revival that combines a classic look with modem depth and pacing... Essential viewing 
both for curmudgeons and new fans alike.” — Anime News Network 

“GREAT! The first episode of Ushio and Tora captures the essence of'90s anime.” — IGN 


© Kazuhiro Fujita/Kodansha Ltd. All rights reserved. 






© Hiroyuki Takei/Kodansha Ltd. All rights reserved. 



New action series from Hiroyuki Takei, creator of 
the classic shonen franchise Shaman King! 


In medieval Japan, a bell hanging on the collar is a sign that a cat 
has a master. Norachiyo's bell hangs from his katana sheath, but he is 
nonetheless a stray — a ronin. This one-eyed cat samurai travels across a 
dishonest world, cutting through pretense and deception with his blade. 






















































Japan's most 
powerful spirit 
medium delves 
into the ghost 
world's greatest 
mysteries! 



Both touched by spirits called yokai, 
Kotoko and Kuro have gained unique 
superhuman powers. But to gain her 
powers Kotoko has given up an eye 
and a leg, and Kurd's personal 
life is in shambles. So 
when Kotoko suggests 
they team up to deal 
with renegades from 
the spirit world, Kuro 
doesn't have many other 
choices, but Kotoko might just 
have a few ulterior motives... 


amm 


Story by Kyo 
Shirodaira, famed 
author of mystery 
fiction and creator of 
Spiral, Blast of Tempest, 
and The Record of a 
Fallen Vampire. 


story BY KYO SHIRODAIRA 
ART by CHASHIBA KATASE 

© Kyo Shirodaira/Kodansha Ltd. All rights reserved. 











lily'JlaiiwlMaiiili] 


Feckless high school student Tatara Fujita wants to be good at 
something—anything. Unfortunately, he's about as average as a slouchy 
teen can be. The local bullies know this, and make it a habit to hit him up 
for cash, but all that changes when the debonair Kaname Sengoku sends 
them packing. Sengoku's not the neighborhood watch, though. He's a 
professional ballroom dancer. And once Tatara Fujita gets 
pulled into the world of ballroom, his life will never be the 
same. 



© Tomo Takeuchi/Kodansha Ltd. All rights reserved. 
















KPa rasytE tans’shomcPgEffi'KicK m ik'ot/thE chance tD’revisit Iwaaki's'weird, violent, 
[strangely affecting universe. Recommended." -Dtaku U5A Magazine^^^ 

"A great anthology containing an excellent variety of genres and styles." -Manga 


acclaimed] 


The first new Parasyta manga in 
i||BB^yer ZD yearsi^^Ml | 


A collection of chilling new Parasyte stories from Japan's top shojD artists! 


Parasites: shape-shifting aliens whose only purpose is to assimilate with and consume 
the human race... but do these monsters have a different side? A parasite becomes a 
prince to save his romance-obsessed female host from a dangerous stalker. Another 
hosts a cooking show, in which the real monsters are revealed. These and 13 more 
stories, from some of the greatest shojo manga artists alive today, 
together make up a chilling, funny, and entertaining tribute to Dne 
of manga's horror classics! 

© Hitoshi Iwaaki, Asumiko Nakamura, Ema Toyama, Miki Rinno, Lalako Kojima, Kaori Yuki, Banko 
Kuze, Yuuki Obata, Kashio, Yui Kuroe, Asia Watanabe, Mikimaki, Hikaru Suruga, Hajime Shinjo, 

Renjuro Kindaichi, Yuri Narushima/Kodansha Ltd. All rights reserved. 














INUU4SHIKI 


Ichiro Inuyashiki is down on his luck. He looks much 

OLDER THAN HIS 58 YEARS, HIS CHILDREN DESPISE HIM, AND 
HIS WIFE THINKS HE’S A USELESS COWARD. So WHEN HE’S 
DIAGNOSED WITH STOMACH CANCER AND GIVEN THREE MONTHS 
TO LIVE, IT SEEMS THE ONLY ONE WHO’LL MISS HIM IS HIS DOG. 


Then a blinding light fills the sky, and the old man 

IS KILLED... ONLY TO WAKE UP LATER IN A BODY HE ALMOST 
RECOGNIZES AS HIS OWN. CAN IT BE THAT ICHIRO INUYASHIKI 
IS NO LONGER HUMAN? 


COMES IN EXTRA-LARGE EDITIONS 


COLOR pages! 
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